As I reflect on our industry, I see that flexible and rigid packaging is making a significant contribution to our society. A recent AMI study reports that about 50% of the world end use applications for polymers in 2013 were for packaging. Flexible, both industrial and consumer packaging is about 25% and
problem because it only treats the symptom. One needs to treat the disease which is the misuse of plastics.
Another problem is counterfeiting plastics and plastic parts. We are all at the mercy of cyber criminals and people who make a living counterfeiting products and living off the hard work of others. Another way plastics are making our world a better place is in tagging or marking polymers or products to verify their authenticity.
Our first paper in this issue ''Phase behavior of polyethylene/ethylene vinyl acetate blends: Studies on miscibility window, composition dependency of interfacial interactions, and enhanced toughness'' by Farkhondeh Hemmati, Hamid Garmabi and Hamid Modarress reports on the liquid-liquid phase separation of polyethylene/ethylene vinyl acetate copolymer binary blends Then we have ''Proton exchange fuel cell membranes of poly(benzimidazoleamide)/sulfonated polystyrene/titania nanoparticles grafted-multi-walled carbon nanotubes'' by Ayesha Kausar. The polymers studied showed better performance than that of Nafion 117 at 40 C and 30% relative humidity.
In the third paper, ''Properties of co-extruded nanoclayfilled aliphatic nylon (PA6)/linear low-density polyethylene and aromatic nylon (MXD6)/ linear low-density polyethylene multilayer films,'' Maryam Fereydoon, Seyed H Tabatabaei, and Abdellah Ajji produced and characterized coextruded multilayer films with aliphatic (polyamide 6) and aromatic (poly (mxylene adipamide)) nylons as well as their in-situ polymerized nanocomposites with 4 wt% nanoclay, as an oxygen barrier layer (core), and a linear lowdensity polyethylene, as a moisture barrier layer (skin).
The fourth paper ''Influence of annealing time on the structure and properties of high-density polyethylene microporous membrane'' by Chen Changbin, Lei Caihong, Cai Qi, Mo Haibin, and Xu Ruijie is about highdensity polyethylene microporous membrane prepared by a melt-stretching mechanism and the influence of annealing time on the structure and properties of initial annealed film and final microporous membrane.
The fifth paper ''Studies on the stretching behaviour of medium gauge high impact polystyrene sheets during positive thermoforming'' by Satish Kommoji, Ritima Banerjee, Naresh Bhatnagar, and Anup K Ghosh studied formability of 1.5 mm and 2.5 mm high impact polystyrene sheets (HIPS).
We have looked at the 10 food safety myths and are now looking at the 10 dangerous food safety mistakes. On the following web site: http:// www.foodsafety.gov/keep/basics/mistakes/index.html, we find: ''Sometimes a simple mistake can have grave consequences. What may seem like a small food safety mistake can cause serious illness with long-term consequences.
When it comes to some germs, such as Salmonella, all it takes is 15 to 20 cells in undercooked food to cause food poisoning. And just a tiny taste of food with botulism toxin can cause paralysis and even death.'' Here is the fourth common food safety mistake that has been proven to cause serious illness.
Mistake #4: Washing meat or poultry Why: Washing raw meat or poultry can spread bacteria to your sink, countertops, and other surfaces in your kitchen.
Solution: Don't wash meat, poultry, or eggs. While this seems counterintuitive to me, I can understand that if one is not extremely careful in preparing meat, poultry or eggs, one can contaminate the work surfaces.
And a final thought. ''Well done is better than well said.'' -Benjamin Franklin To submit a paper, go to: http://mc.manuscriptcentral.com/jpfs
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